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revolution in one or two minutes. The ciystalli/.ers are
often jacketed so that they may be heated with steam or
hot water, or cooled with water during the 12 to 24 hours
of crystallizing and cooling. The cooled massecuite may be
drawn off in bogies running on an overhead rail, and each
carrying 2 to 5 cwt., sufficient for one centrifugal machine,
or it is passed along a gutter with a screw conveyor. From
the latter each machine draws its charge.
Centrifugal Treatment of the First Massecuite.~As
soon as the drum of the centrifugal is set in motion, and
while it is getting up speed, the massecuite is run in. The
whole mass as it falls is gradually thrown against the wall
of the basket and rises to form a uniform layer. The sugar
crystals are retained, while as the speed increases the liquid
syrup passes off through the holes or slits in the metallic
cloth of the basket and strikes against the wall of the outer
casing, from which it trickles down to the gutter, and is run
off as first product drainings. The centrifugal is run as
long as syrup comes away, but it is not possible to remove the
whole of the syrup in this way, a thin, strongly adherent
layer remaining on the crystals. This may amount to some
lo per cent., dependent on the character of the grain. The
raw sugar obtained has a net rendement of 88 to <)2 per cent.
When sugar is required for direct consumption it is necessary
to remove the greater part of the remaining adherent; syrup
which gives to beetroot sugar its unpleasant taste. This is
possible when juice of a high degree of purity has been worked
and when the defecation has been carefully carried out.
After the first drainings syrup lias been removed as*far as
possible in the centrifugal, the sugar is washed with water,
steam or with a saturated solution of pure sugar, which are
introduced while the drum of the centrifugal is still in motion.
The washing removes most of the remaining syrup and yields
a white sugar, but it cannot be regarded as a relined sugar
which must have undergone solution and purification. The
syrup from this operation is, of course, richer than the green,
mother syrup first spun off, and is returned to be boiled with
the thick juice.